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Computer English Translation of JP-A 2005-237341 
* NOTICES * 



JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2 **** s hows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 
[Claim 1] 

(B) [ the following ingredient (A) and ] Reach to wheat flour 100 weight section (C). 

(A) 1.8 to fats-and-oils 55 weight section 

(B) Moisturizer 0.001 - the amount part of duplexs 

(C) 0.33 to emulsifier 12.8 weight section 

And sugars are contained and they are the following conditions. 

1) Unsaturation fatty acid residue is 75 weight % or more to a total-fatty-acid residue 
which constitutes an ingredient (A). 

2) An ingredient (A) A weight ratio of / (C) is 6.5 or less. 
The cakes which are a ******** thing 

[Claim 2] 

(b) [ the following ingredient (a) and ] Reach (c). 

(a) 50 to fats-and-oils 85 weight section 

(b) 0.1 to moisturizer 10 weight section 

(c) Ten to emulsifier 30 weight section 

It contains and they are the following conditions. 

1) Unsaturation fatty acid residue is 75 weight % or more to a total-fatty-acid residue 
which constitutes an ingredient (a). 

2) An ingredient (a) A weight ratio oil (c) is 6.5 or less. 
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The cakes according to claim 1 which prepare a ******** oil and fat composition (d) 
beforehand, and carry out 1-20 weight-section combination of the ingredient (d) to 
wheat flour 100 weight section 
[Claim 3] 

The cakes according to claim 1 or 2 whose 80 weight % or more in an emulsifier which 
constitutes the ingredient (C) or (c) is glycerin fatty acid monoester and propylene 
glycol fatty acid monoester 
[Claim 4] 

The cakes of Claims 1-3 whose water activity a cake Nakamizu daily dose after 
calcination and after saving at 20 ** for one day is 10 to 25%, and is 0.85 or less among 
cake weight given in any 1 clause 



[Detailed Description of the Invention] 

[Field of the Invention] 

[0001] 

It relates to the remarkable improvement in mouthfeel, and the cakes whose 
admiration and feeling of mouth-melt improved gently especially, this invention 
containing a moisturizer and controlling the aging under preservation. 
[Background of the Invention] 
[0002] 

Pregelatinization starch has been used for the purpose of raising mouthfeel of a cake 
conventionally. And pregelatinization starch is [ height / of the moistness ] soft, while it 
carries out and it can raise admiration, ******** is produced and a feeling of ****** 
falls (patent documents 1 and 2). Starch granule collapse [ in / in these / the heat 
treatment process and drying stage at the time of pregelatinization starch 
manufacture ] is considered to be the cause. 

Although the technology of replacing the modified starch which performed 
chemically-modified processing of hydroxypropyHzing, acetylation, etc. by a part of 
wheat flour is also examined (patent documents 3), The above-mentioned modified 
starch has a price about 1.5 to 3.0 times high compared with wheat flour, and if it tries 
to replace the quantity which an effect reveals, in cost, a demerit will produce it. 
[0003] 

As a Prior art using the thickening agent which consists of polysaccharide, Although 
wheat flour etc. are distributed in powdered voice, a thickening agent is used and the 
technology (patent documents 4) which controls the aging under preservation, the 
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technology (patent documents 5) using what added edible oil and fat to the constituent 
which consists of a gum substance, quality of starch, and protein in part, etc. are 
proposed, when the thickening agent itself absorbs water and condenses and 
distributed efficiency falls during cake dough preparation with these technology, a 
mouthfeel improved effect is not high, and also the aggregate of a thickening agent 
itself has an adverse effect on mouthfeel - cakes - attaching - etc. - it produces and 
the fall of a feeling of ****** i s accepted. 

On the other hand, in order to solve the above-mentioned problem, distribute a 
thickening agent in the oil and fat composition containing a water-in-oil type emulsion 
composition, and the technology (patent documents 6) blended with cakes is proposed, 
but. It cannot prevent a thickening agent contacting water and the mouth-melt nature 
of a cake is not more enough than the aqueous phase exists in an oil and fat 
composition. 

[Patent documents l] JP,H9-224550,A 
[Patent documents 2] JP,H9"224551,A 
[Patent documents 3] JP,H8-242752,A 
[Patent documents 4] JP,2002-291396,A 
[Patent documents 5] JP,S60-160833,A 
[Patent documents 6] JP,S58"183030,A 
[Description of the Invention] 
[Problem to be solved by the invention] 
[0004] 

There is in providing the remarkable improvement in mouthfeel, and the cakes whose 
admiration and feeling of mouth-melt improved gently especially, the issue which this 
invention tends to solve containing a moisturizer and controlling the aging under 
preservation. 

[Means for solving problem] 
[0005] 

Then, this invention person found out solving an aforementioned problem, when an 
effect made the ratio of fats and oils to an emulsifier specific fats and oils with a 
specific range further conventionally at aging prevention in addition to the emulsifier 
accepted, using a moisturizer. 

(B) [ the following ingredient (A) and ] That is, this invention reaches to wheat flour 
100 weight section (C). 
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